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Speaking  of  springtime  menu  suggestions,  how  would  you  like  to  hear  onP 
hat  is  over  four  thousand  years  old?    An  ancient  Babylonian  ins     i  u        a!  ? 
"He  wheats  honey  and  spring  onions  before  breakfas/need  L^tS 


bylon. 


Honey  and  spring  onions.     There's  an  idea  for  a  breakfast  dish  fr 


om  old 


'•holesonTand^eti^T  "f  thS  °nl7  anCient  pe°Ple  "h0  had  *out 

to  ll     Th» M   i  I    !S  made  WUh  h0ne"'    Tne  Greeks  had  ^veral  words 

p  «*££K.r the  Eoraans  ais° haa  their  sm  °? 

» -Mrs  £5J  r ;  ^  2sra  r^n^i  s^s » 

L  Mfhonev!he  anClen*  HebreWS'  th6ir  ideE  0f  was  a  land  flowing  with 

"port  May™  l0derredeasCient  '4eaS  f  °U'  *°  USe  h°ne^  1  -»*  *• 

«  tte  Department  J,         ?!      "    617  modem.  in  fact.    As  you  know,  workers 

ta^     TnTf  oat  pIo^S    her  ln  Wa\hlngt0n  ha-  -akine  an  Investigation 

•'Ming  honev  -    w  !°  f  D6en  ^P^-enting  to  find  the  best  ways 

contains, 


Waists  have  been  invent  i^t  in^  +  v,~     '"I  T~  "I"  "w  x  0  iX1  uuutling-     Ana  tne 

id  117-      f! ?l"f  *h?  ,°!nten*«  of  hone^  fi»ding  out  what  mineral: 


and  what  Its  acid-ash  balance  is,  and  so  on. 

theleUcate  liJK**  T  ls  at         »«t  uncooked.     If  you 

'•  r.         na  ural  I""      1"°'  °£  "1U  ^obatly  want  to  use 

the  flavor  of  hone,  iike  th    6       "  SOme  °hanee  ln  both  flaTOr  aaa  ~lor. 
■*°f  H  is  arl^tre    To  Llrl    thf  PeJfume  of  flowers.  l«  delicate  and  elusive. 
"Vwoked  dishes    vou  nil        l  S.    <■    dr"e  "  °ff-    Excellent  as  honey  is  in 

dashes,  you  only  get  its  full  and  true  flavor  when  you  use  it  uncooked. 

So 

li!t  «f  good  wavs'to^e  ^e  h°nef  a*Perlmeats.  *he  foods  people  have  set  down  a 
*  Wiciourspreld  for  IJL^ll™^'    The^  remin4  «  M»t  honey  is  a 


auttr^ou  like  Tal  paT of  ^^"SSKT 

you  Uke,  or  grated  orange  peel,    other  good  sandwich  spreads 





.  * 


■ .    -  v.; 5':  r.  ■:■ 
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honey  with  chopped  dried  fruit,  honey  with  cream  or  cottage  cheese,  honey 
with  peanut  or  almond  butter.     As  for  puddings  or  ice  creams,  here  again  honey 
has  a  place.    You  can  make  "honey  hard-sauce"  for  hot  puddings  by  substituting 
honey  for  one-half  the  sugar.     For  an  ice  cream  sauce,  try  honey,  honey  and  nuts, 
or  honey  and  orange.    And  for  homemade  ice  cream,  honey  is  an  excellent  sweeten- 
ing. 

Now  I  should  like  to  list  some  of  the  most  satisfactory  ways  to  use  honey 
in  cooking,  as  reported  by  the  foods  people. 

In  meringue  for  pies  and  puddings,  honey  makes  a  good  sweetening.  The 
amount  of  honey  you  use  in  your  meringue  defends  on  how  much  honey  flavor  you 
like.    For  a  topping  to  use  like  whipped  cream  or  marshmallow,  or  for  the  ordinary 
meringue  to  brown  in  a  moderate  oven,  stir  one-fourth  to  one-half  cup  of  honey  and 
one-eighth  teaspoon  of  salt  in  a  bowl  with  one  egg  white  and  beat  until  stiff. 

Jams,  jellies,  preserves  and  conserves  are  other  good  places  to  use  honey, 
.he  foods  people  advise  using  honey  for  half  the  sugar  in  making  these  fruit  mix- 
tures.   They  have  found  that  if  you  use  more  honey  than  this,  the  honey  is  likely 
to  mask  the  flavor  of  the  fruit  and  also  change  the  color  and  consistency  of  the 
product^  They  also  report  that  when  you  are  using  honey  in  making  jelly,  your 
best  choice  is  with  strong-flavored  fruit  juices  that  are  high  in  pectin  and 

T   ,Sr^aS.CUrrant  JuiCe*    Because  h°ney  causes  foaming,  the  jelly-maker  needs 

watch  the  juice  carefully  during  cooking,  or  else  cook  it  in  a  large  kettle 
^  Prevent  boiling  over.    Honey  jelly  needs  to  cook  a  little  more  than  jelly 
•^e  entirely  with  sugar  -  that  is,   cook  slightly  beyond  the  usual  jelly  test. 

f  °^  ?°ney  in  Candy'     The  exPeriraenters  found  that  in  making  such 
Si   ,^1    f       ^  divinit^  or  nougat  and  caramels  -  candies  where  the 

com   i™       l°l  C°rn  ^  t0  COntro1  crystalliZation,  honey  may  replace  the 
,c°rn  sirup.    But  you  will  need  only  half  as  much  honey  as  sirup. 

LestitJrl  f°ney  J?  fi'!3  and  qUiGk  breads«  here  is  the  latest  report.  The 

C  Sad  Lh0U?  f  ^  C°Uld  USe  h°ney  in  C00kieS'  cakes'  ^ngerbread, 
nZ  rulf    ^      T      puddings  -  if  they  reduced  the  liquid  according  to  a 

he  "lS "    p t^l*  1SJ!hen  USing  h0ne-^  for  half  the  sugar  in  a  recipS,  reduce 

one-ha If     Zn  V ■     ^  USing  h°ney  f°r  M  the  3U*ar'  reduce  the"  liquid 

liquid  bakp'.^.r  ilnS  ^  bak6d  miXture  With  honey«  mix  the  honey  with  the 
4      and  bake  at  the  lowest  temperature  possible. 

Hcr.ey  differ1'  the  P°intS  t0  reme™her  about  cooking  with  honey  are  these, 
coined  wUh  o^rT^  J1"  C^miCal  comP°siti°n  and  in  the  way  it  behaves  when 
-Kisfrare  from  til  l  lngr"dlents'    Honey  takes  up  water  rapidly  and  also  takes  up 
tege.    Tt  i,™     1      ;     ThlS  13  soraetimes  an  advantage  and  sometimes  a  disadvan- 
^hyouwLt  t      ?      ge-WUh  fruU  Cak6S'  Stearaed  Puddings,  cookies  and  candy 

whLh  vou  Ln I  mrSt  fd  f0*  dry  °Ut  S°  S00n'     U  is  a  disadvantage  with 
nicn  you  want  hard,  and  cake  frosting  which  should  not  get  sticky. 

let«eJeiind1v^enerS'  H  7°U  W&nt  the  details  on  these  modern  uses  of  honey, 
y  oues u onf  ln„°  brand"new  honey  leaflet  that  should  answer  all 

"3  number  is  m     v  °    the  leaflet  is  "Honey  and  Some  of  Its  Uses." 

^^ure  at  Washing  &  °°W  Just  by  writing  the  Department  of  Agri- 

Uit..        Washlngton,  D.  C.     But  be  sure  to  write  while  the  present  free  supply 
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